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CHAPTER 68

DAIRY

[Prior to 3/9/88, see Agriculture Department 30—Ch 30]
[Prior to 7/27/88, see 21—Ch 30]

21—68.1(192,194 Definitions. In addition to the definition found in the Code of lowa, the following
terms shall mean:

“Habitual violator” is a producer or other dairy industry business entity that is regulated by the
department, for whom the monthly official records for somatic cell counts, bacteria, cooling or added
water show that the violation has occurred eight times in a 12-month period, including the acceleratec
testing counts; or has received three, two-of-four warning letters in a 12-month period; or has receivec
a second three-of-five, off-the-market letter in a 12-month period; or has been found with a fourth posi-
tive antibiotic in a 12-month period.

“Imminent hazard to the public healthheans any condition so serious as to require immediate
action to protect the public health. It shall include, but is not limited to: pesticide, antibiotic, or any
other substance in milk or milk products considered to be dangerous if consumed by humans.

“P.M.O.” means the Grade A Pasteurized Milk Ordinance, 1999 Recommendations of the United
StatesPublic Health Service/Food and Drug Administration, a copy of which is on file with the depart-
ment and is incorporated into this chapter by reference and made a part of this chapter.

“Public health hazard"'means any condition which, if not corrected, could endanger the public
health.

“Qualified personnel”’means employees certified or approved by the department to perform cer-
taintasks as required by the Code of lowa. It shall include, but not be limited to, dairy industry inspec-
tors and hearing officers.

21—68.2(192) Licenses and permits required.

68.2(1) Milk plant permit. A person who brings, sends into, or receives into this state, milk or milk
products for storage, transfer, processing, sale or to offer for sale, shall possess a “milk plant” permit.

68.2(2) Grade Afarm permit. A person who operates a dairy farm to produce “Grade A milk” shall
possess a “Grade A farm” permit.

68.2(3) Grade B farm permitA person who operates a dairy farm to produce milk to be used as
“milk for manufacturing purposes” shall possess a “Grade B farm” permit.

68.2(4) Hauler/grader license.A person engaged in the transporting, transferring, sampling,
weighing or measuring of milk shall possess a “hauler/grader” license.

68.2(5) Testerlicense. A person who tests a dairy product for fat content to establish a value of the
product shall possess a “tester’s” license.

68.2(6) Milk truck license.A vehicle used primarily for collecting or transporting milk or milk
product in the bulk shall possess a “milk truck” license.

21—68.3(192) License applicationReserved.

21—68.4(192) Certification of personnel.Certification programs conducted by the department
shall follow closely the procedures as outlined in the P.M.O., Appendix B.

68.4(1) Dairy industry inspectors Reserved.

68.4(2) Fieldman. The department shall provide a certification program for individuals who work
as “quality control” officers in the dairy industry but are not employees of the department.

An individual certified as a “fieldman” may perform certain tasks for the department when autho-
rized to do so by the department.
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21—68.5(190,192,194Milk tests. The department recognizes approved methods of testing milk or
cream for milk fat and other dairy products as specified in Standard Methods for the Examination of
Dairy Products (16th Edition). That publication is hereby incorporated into this rule by this reference
and made part thereof insofar as applicable, a copy of which is on file with the department.

All milk, graded or tested, as provided by lowa Code chapters 192 and 194 shall be graded and
tested by samples which shall be taken in the following manner:

1. Samples may only be taken from vats or tanks which pass the required organoleptic test.

2. The temperature of milk in bulk tanks from which the sample is to be taken must not be higher
than 45 degrees Fahrenheit for Grade A milk and 50 degrees Fahrenheit for manufacturing milk.

3. The temperature of the milk in the bulk tank shall be recorded on the farm milk room record, on
the collection record, and on the sample container.

4. The volume of the milk in the bulk tank shall then be measured and the measurement shall be
recorded.

5. Bulktanks of less than 1,000-gallon size shall be agitated for a period of not less than five min-
utes. Bulk tanks of 1,000 gallons or greater shall be agitated for a period of not less than ten minutes.
However, if the manufacturer of the bulk tank provides in writing that a lesser time for agitation is ac-
ceptable giverthe design of the bulk tank, then the lesser time is acceptable if the agitation is done in a
manner and time consistent with the manufacturer’s written instructions. In addition, the instructions
must be conspicuously posted in the milk room. The instructions shall be laminated, framed under
glass, or otherwise displayed so that the instructions will not deteriorate while displayed in the milk
room.

6. The sample shall then be taken by using an approved sterile dipper and the milk shall be poured
in an approved sterile sample container, until the sample container is three-quarters full.

7. The sample of milk shall then be immediately stored at a temperature of between 32 and 40
degrees Fahrenheit.

8. Grade A and Grade B milk shall not be picked up from a farm bulk milk tank when the milk
volume in the tank is insufficient to completely submerge the bulk milk agitator paddle or, if there is
more than one set of paddles, the lower set of agitator paddles into the milk.

9. No device, other than the bulk tank agitator, shall be used to agitate the milk in a farm bulk milk
tank.

10. If the milk in a farm bulk milk tank cannot be properly agitated by the bulk tank agitator, the
milk shall not be sold for human consumption.

This rule is intended to implement lowa Code sections 194.4, 194.5, and 194.6.

21—68.6(190,192,194) Test bottleFest bottles and pipettes as approved by the Standard Methods
for the Examination of Dairy Products, 16th Edition, are approved for universal use in lowa. All test
bottles should be graduated to the half point.

This rule is intended to implement lowa Code chapters 192 and 194.

21—68.7(190,192,194,195) Test transactiorBescinded IAB 1/24/01, effective 2/28/01.
21—68.8(190,192,194,195) Cream testingescinded IAB 1/24/01, effective 2/28/01.

21—68.9(192,194) Tester’s licenséhe examination for a tester’s license must be approved and
administered by the department.
This rule is intended to implement lowa Code sections 192.111 and 194.13.
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21—68.10(192,194) Contaminating activities prohibited in milk plants. All “milk plants,”
“creameries,™transfer stations,” “receiving stations,” or any other facility for handling of bulk milk or
milk products shall be a facility separated frany activity that could contaminate or tend to contami-
nate the milk or milk products.

21—68.11(192,194) Suspension of dairy farm permits.

68.11(1) Grade A and Grade B farm permit suspension awdcation. The department may tem-
porarily suspend a Grade A or Grade B farm permit if the dairy farm fails to meet all the requirements as
set forth in the P.M.O. or the Grade B United States Department of Agriculture document titled, “Milk
for Manufacturing and Its Production and Processing, Recommended Requirements,” 1996 Revision
A Grade A farm under temporary suspension of the Grade A permit may sell the milk as “milk for
manufacturing purposes” until reinstated as a Grade A farm if the former Grade A farm meets the re-
quirementsecessary to sell Grade B milk. A Grade B farm under temporary suspension of the Grade
B permit may sell milk as “Undergrade Class 3” until reinstated as a Grade B farm if the former Grade B
farm meets the requirements of Undergrade Class 3. If an inspection reveals a violation which, in the
opinion of the inspector, is an imminent hazard to the public health, the inspector shall take immediate
action to prevent any milk believed to have been exposed to the hazard from entering commerce. I
addition, the inspector shall immediately notify the department that such action has been taken. Ir
other cases, if there is a repeat violation of a dairy standard as determined by two consecutive routin
inspections of a dairy farm, the inspector shall immediately refer the violation to the department for
action.

The department may revoke the dairy permit of a person that the department determines is a habitu:
violator as defined in rule 21—68.1(192,194).

68.11(2) Summary suspension of dairy farm perniftthe department finds that the public health,
safety or welfare imperatively requires emergency action, summary suspension of a permit may be
ordered pending proceedings for revocation or other action. If a permit is summarily suspended, nc
milk or milk products may be sold or offered for sale until permit is reinstated.

The following situations or incidents are situations in which summary suspension is appropriate:

a. Unclean milk contact surfaces of equipment or utensils.

b. Filthy conditions in a milking barn or parlor or in a cattle housing area, including several days’
accumulation of manure in the milking barn gutters, calf pens or in other areas.

c. Filthy conditions in a cow yard and very dirty cows.

d. Filthy conditions in a milk room/milk house.

e. Water supply, water pressure, or water heating facilities not in compliance with standard oper-
ating procedures.

f.  No access to hand-washing facility in the milk room/milk house.

g. Violation of standards under this chapter related to well construction or potability of water sup-
ply, including any cross connections between potable and nonpotable water sources.

h. Lack of anapproved sanitizer in the milk room/milk house or adjacent storage area to meet the
sanitizing requirements.

i.  Visibly dirty udders and teats on cows being milked.

j. Milk not cooled in compliance with subrule 68.22(4).

k. Rodent activity in the milk room/milk house, or severe rodent activity in a milking barn or
milking parlor or in a feed storage room.

I.  Dead animals in the milking barn, parlor or cow yard.

m. Other situations where the department determines that conditions warrant immediate action to
prevent an imminent threat to the public health or welfare.
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GRADE A MILK

21—68.12(192)Milk standards. Standards for the production, processing, distribution, transporta-
tion, handling, sampling, examination, grading, labeling, sale and standards of identity of Grade A pas-
teurized milk, Grade A milk products and Grade A raw milk, the inspection of Grade A dairy herds,
dairy farms, milk plants, milk receiving stations and milk transfer stations, the issuing, suspension and
revocation of permits and licenses to milk producers, milk haulers, and milk distributors shall be regu-
lated inaccordance with the provisions of the P.M.O., a copy of which is on file with the department and
is incorporated into this rule by reference and made a part of this rule.

Where the mandatory compliance with the provisions of the appendixes therein is specified, the
provisions shall be deemed a requirement of this rule.

Cottage cheese, dry curd cottage cheese and low fat cottage cheesate@iage A label must
conform tothe standards of identity for Title 21, section 133 of the Code of Federal Regulations. How-
ever, cottage cheese, dry curd cottage cheese, and low fat cottage cheese shall not require a Grade A
rating for sale within this state.

The discharge pipe on all gravity flow manure removal systems in milk barns shall be sufficient in
size tohandle the flow of manure generated by the cows using the system and any bedding materials or
other materials that may enter the system.

Lighting systems shall be adequate to produce sufficient light as required by the Pasteurized Milk
Ordinance. Such systems may include, but are not limited to, electrical powered lighting systems or
pressurized white gasoline, pressurized kerosene, or battery powered lanterns. Such systems shall be
designed and used in a manner that no odors can reasonably be expected to be emitted into the milk
room unless there is sufficient ventilation to remove the odors. Lanterns shall be mounted on perma-
nently affixed hooks and shall remain in place at all times.

If artificial lighting is provided by nonelectrical means, then a portable battery operated fluorescent
light shall be made available for use and maintained in working order in the milk house. The fluores-
cent bulb shall either be shatterproof or shall be enclosed in a shatterproof enclosure.

Raw milk for pasteurization shall be cooled foG (45 F) or less within two hours after milking.
However the blend temperature after the first milking and subsequent milkings shall not ext€ed 10
(50° F). No specific bulk milk tank equipment is required in achieving this cooling standard; however,
producers are expected to use all necessary diligence in achieving compliance.

This rule is intended to implement lowa Code chapter 192.

21—68.13(192,194) Public health service requirements.

68.13(1) Certification. A rating of 90 percent or more calculated according to the rating system as
contained in Public Health Service “Methods of Making Sanitation Ratings of Milk Suppliers, 1997
Revision,”shall be necessary to receive or retain a Grade A certification under lowa Code chapter 192.
That publication is hereby incorporated into this rule by this reference and made a part thereof insofar
as applicable, a copy of which is on file with the department.

68.13(2) Documents.The following publications of the Public Health Service of the Food and
Drug Administration are hereby adopted. A copy of each is on file with the department:

1. “Procedures Governing the Cooperative State-Public Health Service/Food and Drug Admin-
istration of the National Conference on Interstate Milk Shipments, 1999 Revision.”

2. “Fabrication of Single Service Containers and Closures for Milk and Milk Products, 1993 Re-
vision.”

3. “Grade A Condensed and Dry Milk Products and Condensed and Dry Whey, Supplement | to
P.M.O.”

4. “Evaluation of Milk Laboratories, 1995 Revision.”

This rule is intended to implement lowa Code chapter 192.



IAC 11/3/99 Agriculture and Land Stewardship[21] Ch 68, p.4a

21—68.14(190,192,194,195) Laboratoriegvaluation of methods and reporting of results for ap-
proval of a laboratory shall be based on procedures and tests contained in “Standard Methods for th
Examination of Dairy Products, 16th Edition 1992,” and “Methods of Analysis of the Association of
Official Analytical Chemists, 15th Edition 1990.” These publications are hereby incorporated into this
rule by this reference and made a part thereof insofar as applicedyby; @ each being on file with the
department.The health authority shall accept, without the imposition of a fee for testing or inspection,
supplies of milk and milk products from an area or an individual shipper not under routine inspection
provided they are delivered in closed and date-coded containers; provided further that if the code dat
has expired, reasonable inspection testing fees may be assessed the processor or establishment hav
care, custody and control of the milk and milk products.

This rule is intended to implement lowa Code chapter 192.

GRADE B MILK

21—68.15(192,194) Milk standards.Standards for the production and processing of milk for
manufacturing purposes shall conform to standards contained in the USDA document entitled “Milk
for Manufacturing Purposes and Its Production and Processing, Recommended Requirements,” Vol
ume 37, Number 68, Part I, dated November 12, 1996, which is hereby incorporated into this rule by
referenceand made a part thereof insofar as applicable, a copy of which is on file with the department.

21—68.16(194) Legal milk.

68.16(1) All milk delivered to a creamery, cheese factory or milk processing plant shall be subject
to an examination, as provided in lowa Code chapter 194, which shall be made at the plant if deliverec
in separate containers or before mixing with other milk collected in a bulk tank container and the ex-
amination shall be made by a licensed grader.

68.16(2) Every creamery, cheese factory or milk processing plant which gathers its milk by a bulk
tank vehicle whether operated by an independent contractor or otherwise shall provide for a licensec
grader in the operation of the bulk tank and for examination of the milk by the grader upon receipt
thereof at the bulk tank.



